COLD STARTER

Simple Green Salad !
SVINTY=YSH

Smoked Salmon and Green Salad !
A=Y —EVETY=VYSH

Chili Con Carne and Tortilla Chips
FVAVHVENVT4—YFVT A

Garden Style Beet Hummus
E—Y 7 L ADFERE T

“Seasonal Salad“
Summer Vegetables with Citrus Vinaigrette
EHEDY—XFNYS5H HiEoLrTVvyb

Burrata Cheese and Colorful Tomato Caprese with
Basil Sorbet
T5=RF—=RENSFTIVIR MDA T V—E NINDTAARZ

Gravlax of Smoked Salmon with Peperonata,
Coconut and Dill Emulsion

Y—EV T2 ADT5T59I A RROF—& 2aF9VEF4IDITIVTay

Lightly Smoked Southern Bluefin Tuna Carpaccio with
Consommé Jelly and Bottarga Accents
IF IR ODBENER VY Fa AVIAT2VERFIAIDT IV E

HOT STARTER

Seasonal Potage
ZHDRE—Va

Shiomi Fried Chicken with Prickly Ash,
Garlic Sour Cream [6 Pieces]
HR75(4FF%Y WEKR H—Yv29I—2)—LHRA[6E—R]

Shrimp Spring Roll Sticks with Sweet Chili Sauce !
AT I BEEEE AV1—FUY-RBZ

Steamed Mussels with Herbs and Citrus Fruits

FELHES 2 L—VEHODBEEL
Fried Shrimp with Kadaif and !

Japanese Style Tartar Sauce
HEATE ST ET751 HIRRNVRVY—A

!, Quick Serve Menu

DINNER FOOD MENU

¥900
om

¥1,200

¥1,200
EV®
¥1,200
@
¥1,400
Q)
¥1,700

¥1,800

¥1,800

O

¥1,400

¥1,600

Items marked with the symbol above will be served relatively quickly.

IH56DI—IDFVe A= 2, B TREDRETT .

[BY7VIvEF—I2onT]
To our valued guests with food allergies.

MAIN DISH

Charcoal-Grilled Hamburg Steak(Domestic Beef 100%)
Sauteed Seasonal Vegetables with Demi-Glace Sauce
EEF100%RKIFEINYN—T ZHBRRE TITIAV—R

Grilled Domestic Chicken with Smoked Red Bell Pepper Purée,
Potato Fondant, and Chasseur Sauce
EESNEDO VIV FNTVADBRE 2V Vv HLEDIAVEY Vv A—IVI—A

Pan-Seared Shinshu Salmon with Wheat Pilaf and
Yuzu Kosho Butter Sauce
BN —EVDRIVETVDOLST HFHRDNER—Y—2

Pan-Seared Sea Bass with Clam Green Broth,
Zucchini and Leek Etuvée
ARZDRIVEMD T —vT A AvF—=bHRnZDITFaN

Miso-Marinated Lamb with Wild Rice Risotto and
Vadouvan Aromatics
FEDHKIBHET VAIVESALADYYYE TrRy—7 v DEY

TOKYO Beef(Wagyul00%) Burger and Chimichurri Sauce with
French Fries
HRE—INUN—=J— 7548 RTFMRZ FIF2YY—A

Grilled Japanese Wagyu Beef Sirloin “SHIZUOKA SODACHI” with
Potato Wedges [200g]
HEEE BENFu—R#EEL107YIV 754 8KET7M200g]

Charcoal-Grilled Tomahawk Steak with Potato Wedges [700g]
RRFEZ PR R—2 AT —F 7518 K5TH[700g]

XIt takes about 45 min to prepare.
THEXDOSBEX LBV ETIZASHIL B E2VWEXET,

PASTA

Japanese-Style Ketchup -Based Spaghetti with
Poached Egg [Shiomi Prince Hotel Neapolitan]
BRFRYRY

Lentil in Tomato Sauce Pasta with Basil Nuts Sauce
VVAELRRRDINAR NI FIY—A

Abalone and King Oyster Mushroom Genovese with
Panzanella )
LTIEEDY 2 )R- NIYPIIIHRAI

FiE8MBEBRMTVN¥ —DH 2 BERIIMRITBRUHIE X,

B Mz {%H hE ZiE 2
SHRIMP CRAB WALNUT WHEAT " BUCKWHEAT EGG MILK C '\\

wi ” RYRYPY LAVA TV Y RY—
i | 9 el | Tl wrer | @) vecrmanian | M) 330

XOur restaurants will only be able to provide food allergy information for the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

Please note that although cooking utensils and equipment are thoroughly cleaned, all food items including those containing the eight listed allergens are prepared in the same kitchen.
KUHDVAISVZBII2RBMTVVF =B DX EUTIK SRE (AU I KBH - IhE-ZIE-J- I -FBIRE)DALIETVREEET,

WIETE, FEAOHERESIXHAEEEELTEY XA, SRE (AU, DI, KB, /ME,ZIE 0, ERE) 2 S ITNTORMEFA—BETHELTEVET.

¥2,700

OBW

¥3,400

¥3,400

¥3,400

¥3,800

¥4,900

0L

¥7,200

¥12,000

¥ 1700
O
¥1,800

()
¥1,900

OFE

RICE

Prince Hotel Curry Half Size ¥1,000
FVVRARTFINVIAV— N—T @
Prince Hotel Curry ¥1,600
TYVARTNVAV—
Vegan Curry Half Size ¥1,000
TA—=HVHV— N—7 @M
Vegan Curry ¥1,600
1=K vhv— @M

SIDE DISH
Rice !

1A (@)
3 Cuts of Baguette |

¥500

O™

= ¥500

Ny 3hvb

3 Cuts of Garlic Toast !
A=Yy Ib—Ak 3AvH

(&)

¥600

Potato Wedges with Ketchup ¥900
(Types:French Fries or Wedge Cut) =~ (@)
7514 R8KFd rFvyvTHmi (FVVF 7541 or Vv Ihvh) =
Potato Wedges with Yuzu Kosho Aioli Sauce ' ¥1,200
(Types:French Fries or Wedge Cut) = 3
754 RRTd MFEART A AV —RBZ (ZVVF 7541 or Dy Ihvh)

Sauteed Seasonal Vegetables ¥1,800
EHHRDVT— (@) @

BITE

Mixed Nuts t
IVIRFYY

7R )

¥700

™

Assorted Ham and Salami ¥2,000
NLEYSIIDEVADE @
Cheese Platter ¥2,200

F—XBVAEDE

[To-Go Information #B#HFbEVIZDOWT]

For safety and hygiene reasons, we do not allow doggy basgs.
Thank you for your understanding.

EIETIE, RFE LOBH»S BRI OBRLFVEBMHMVLTEV XY,
MEZEREDIZFLEBEVCHUEIFTET,

XPrices include consumption tax. An additional 13% service charge will be added.

*Ingredients and menu contents may change depending on the availability.
XM IFHERD S ENTBY X7, Hi@&13% DY —E AR TESN LT,
MAEANDRIUZLY, B A= a—DRABHEEBIZRBIGENIIVET,



DESSERT

Blue Seal Ice ¥900
TI—=—=IV7AL A

Please ask the staff for the flavors.

FV—=N—=&, ARy 7IZBFRT IV

Blueberry Cassata ¥1, 20
TN—=RY—=DJryH—2

Cassata enriched with blueberries and assorted dried fruits, served with a blueberry
sauce infused with red wine and spices. A touch of slightly bitter citrus crumble adds
a pleasant contrast.

Th—=RY = RFALTN—=Y 2 ERIZRVRALEA YT =R, BIAVEAINAAEZ TN —RY =Y = AR
RAD—&, HEDIZSENISVTVRT 72/ bR, RODPBEKE I DRIFTELFIELTET,

Fresh Mango and Coconut Créme d’ Anjou ¥1, 200
Ty arvd=aaFyYDIV—AX T a~batiIn—=ynaverv v~ (OER

Light and airy créme d’ Anjou made with ripe fresh mango and coconut,
served with lychee and pineapple syrup poured over it for a refreshing tropical finish.

SHRTIVyYavvId—taaryVELSDbELE BOHLRALTDIV—-AX YT a,
SAFENLFYTNDOYOYTE2FE DT, HEZEDESMaEIINBHOBEVEROPRRBEREZBELAIEIV,

Melon and Cognac Parfait Glacé with Herb and Spice Accents ¥1, 200
AQVEA=YYIDNNI 2T T8 ~N—=TEANLADT 72V b~ OE

Juicy melon layered with cognac semifreddo, lime jelly, and coconut espuma,
finished with a white wine-mint granita delicately scented with cardamom.

Ja—=Y=RA0VZ, A=y IDTPART =%, 51ALVal, AAFIVDIADYVIAT -2 ER, BERICHINVAIEVED
BY7AYIVIDTSoFRBAFEU 2 N—TEANSABBI LT, HEES IEON—E=—2“DER"DESIZELDH SO L,

Drink Set [ Your choice of dessert + Coffee or Tea ] +¥400
KUY Z2Eyb [ ERSZFY—b + 2—k— or % ]

*Drinks that have already been ordered cannot be changed to the set price.
X TIZITEX RV EBHRAME Yy MEI§ICEE TSI LIETEE A,

(B 7 VIVEF =122\
To our valued guests with food allergies. Tit8MEBMT7UVNF—DH5BERIIBIZEHUEIE I,

: iz KBH g #iE N S “* RURYTY BAYL T~
SHRIMP CRAB WALNUT WHEAT " BUCKWHEAT EGG MILK C Q\. PEANUT PORK 0 BEEF ». VEGETARIAN FRIENDLY

XOur restaurants will only be able to provide food allergy information for the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

Please note that although cooking utensils and equipment are thoroughly cleaned, all food items including those containing the eight listed allergens are prepared in the same kitchen.

KEHDOVAMIVIZBIZRMT VVF MBI DXL TIE, 8ME (AT DIZ-KBH /MR- TIE-B1-FL-FERE) DAL I TVRESET,
LIETI, FEAOFEREFI ARG EELTBY T, 8RB (RY, DI, A, ME, TIE LI EEE) 2ECTNTORMEF—BETRHELTEVET,

Free Flow 90 min fRAHKRE 904#]  ¥3,300
Extension 30 min ZEE30% ¥1,100

All guests in the party are required to order the Free Flow Plan.
2V=70—=FS5UIITN—T 2B TDOIEXEBRECLTEVET,

- Alcohol - - Soft Drink -
Draft Beer Lemon Sour Grapefruit
Ee—-N VEVHYU— TV—F2N—Y
Sparkling Wine Whisky Highball Orange
AN—=2YYTILY D4 AF—=NA K=V b 2%
. . Cassis Orange Apple
White Wine HYRAVYY 7yI W
B71YV
Gin Tonic Ginger Ale
Red Wine Jvb=vy IvIr—LT—)
FI1Y Coca-Cola
ah-a—-3
Shochu(Wheat or Sweet Potato)
el (EE2I3FE) Tonic Water
- With Water h=v79A—5—
- k&Y Soda
. V=&
- With Soda
- =&y Oolong Tea
SEER

- On the Rocks
- Avyayy

[To-Go Information &#HFbRVIZDOWVWT]

For safety and hygiene reasons, we do not allow doggy basgs.
Thank you for your understanding.

WIETIE, R2HE LOBH» S BREOBRLRVZBEHULTBYE T,
MEIHEBEDIZFLEBEVCHULEIFET,

XPrices include consumption tax. An additional 13% service charge will be added.
*Ingredients and menu contents may change depending on the availability.
NFCMBEIZITHERDEENTHVET, JiR13% DV —E AR & THH N =LET,
KAEANDIRIRIZ LY, B A= 2—DRABHEBRIZRIGFENIXVET,




